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CONTAINER FOR HEATING FROZEN 
FRENCH FREE IN A TOASTER 

FIELD OF THE INVENTION 

The present invention relates to containers for supporting 
articles heated in a toaster. and more particularly to such 
containers wherein a plurality of frozen French fries are 
simultaneously heated 

BACKGROUND OF THE INVENTION 

French fries are one of the most popular convenience 
foods. A wide variety of French fried potato products are 
produced for both foodservice and home use. French fried 
potato strips. commonly referred to as “French fries” are 
served in most fast food restaurants. Many restaurants and 
consumers prefer to prepare the French fries from the frozen 
or chilled partially fried strips (hereinafter par-fried) rather 
than go through the procedure of preparing French fries 
directly from raw potatoes. 
The use of par-fries potato strips has been widely adopted 

because of the advantages they offer. Afew of the recognized 
advantages associated with the use of frozen par-fried potato 
strips are, for example. users know the exact cost. the 
number of servings and the cost per portion. In addition, use 
of the frozen par-fried potatoes simpli?es storage and inven 
tory control. assures uniform quality from one season to 
another and reduces labor and time preparation for serving. 
A major problem confronted by consumers when reheat 

ing frozen par-fried potato strips is obtaining the preferred 
taste and texture of French fries that are ?nished by frying 
in hot oil. Important features of French fries ?nished by deep 
frying are interior moistness and crispness of the crust. 
Re-heated frozen fries are typically leathery. tough. drier and 
less lubricious than French fries ?nished by frying in hot oil. 
Alternatively, they tend to be limp and soggy and do not 
have a crisp crust. 

Reheating frozen French fries is usually accomplished in 
a forced air convection oven, a hot air impingement oven, a 
combination of infrared radiation and convection oven, a 
toaster oven. a combined microwave and convection oven, 
or a conventional home oven. A conventional toaster. with 
multiple upright slots and pairs of upright radiant heaters 
located at either side of each toaster slot. provides rapid 
heating of French fries faster than in an ordinary oven. 
presumably because of the closer proximity of the heating 
elements to both sides of the French fries. However, con 
ventional toasters are not known to have been used to heat 
frozen French fries because of the di?iculty handling a 
plurality of fries in a narrow upright slot and because of the 
signi?cant amount of oil drippings released from reheated 
fries. The signi?cant oil is a result of a process of “enrobing” 
the par-fried potato strips in oil prior to freezing them. so 
that a deep fried ?avor is obtained upon reheating. 

Although initially intended for toasting bread. toasters are 
now used to heat watIles and other frozen food articles. 
Typically. one article is placed in each toaster slot. Prior art 
U.S. Pat. No. 3.410.700 to Gstohl teaches the placement of 
disposable foil packages containing frozen pizza into toaster 
slots. Such packages have perforations to enable radiant heat 
to enter and steam to exit. However. packages in the art are 
de?cient in terms of their ability to absorb drippings from 
food articles which contain oils or other ?uids which do not 
readily vaporize upon heating in a toaster. Also. packages in 
the art typically do not have a plurality of side-by-side 
frozen food articles in the same container. wherein article 
orientation in the container may in?uence heating. 
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2 
Space is limited in a toaster slot. but a toaster package 

holds a reasonably sized serving of French fries. even when 
the fries are stacked vertically, side-by-side. one layer deep 
in the container. Stacking French fries side-by-side with a 
vertical orientation promotes oil drippings from the fries to 
?ow evenly over the fries to the bottom of the container. 
Potato strips are typically cut having tapered ends. Such 
strips are sliced axially from raw potatoes and have a 
rectangular cross-section and tapered ends. The tapered ends 
result from the curvature of the potato. where the end of the 
strip corresponds to the curved surface of the potato. The 
tapered ends tend to become burned during toaster heating 
unless they are protected from direct radiation from toaster 
heating elements. which are often heated at about 600° F. 
Such protection is not taught in the art. 
When handling toaster containers for frozen food articles 

such as French fries. the user may be involved in loading the 
articles into the container. removing the heated container 
from the toaster. and removing the articles from the heated 
container. If the container is designed to be disposable. the 
user typically isn't concerned with stacking articles into the 
container. However. in either a disposable container or a 
reusable container situation. the user is faced with manipu 
lating a heated container. There is also a concern for avoid 
ing electrical shock from a faulty toaster if the container is 
electrically conductive. Although the art suggests compli 
cated handle mechanisms. what is missing is a simple means 
for manipulating the container which is either integral to the 
container material or which serves merely as a lifting tab. 

OBJECTS OF THE INVENTION 

It is an object of the present invention to provide toaster 
heated frozen par-fried potato strips. comprising about 35% 
to about 55% moisture when frozen. that have substantially 
the same internal and surface texture as deep fried French 
fries after reheating. 

It is another object of the present invention to provide a 
means for protecting the tapered ends of French fries ?'om 
being burned by direct exposure to radiation during toaster 
heating. 

It is still another object of the present invention to provide 
a container for reheating French fries in a toaster. which has 
apertures sized for su?icient open area but also sized to 
prevent French fries escaping from the container. 

SUMMARY OF THE INVENTION 

In one aspect of the present invention. a container for 
heating frozen French fries in a toaster comprises an upright 
structure adapted to removably fit into a vertical slot of a 
conventional toaster and be supported by the toaster during 
a toaster heating cycle. The upright structure has a front and 
back connected to a closed bottom. The front and back have 
side edges and apertures through the front and back for 
passing heat from the toaster to the frozen French fries 
located inside the container and for passing steam from 
heated French fries to outside of the container. The container 
has an openable end to permit removal of the French fries 
after heating. The closed bottom forms a drip trough for 
collecting drippings from the French fries. 
The frozen French fries are preferably oriented substan_ 

tially upright in the upright structure. The container may 
further comprise a solid band of material above the apertures 
in the from and the back of the container for protecting 
uppermost ends of the French fries from direct exposure to 
radiant heat from the toaster so that the uppermost ends are 
not burned. 
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The upright structure may be substantially rigid in order 
to be reusable in the toaster. such that additional batches of 
the frozen French fries are manually loadable into the 
openable end after heated French fries are removed there 
from. Alternatively. the upright structure may be made of 
thin metal foil. or other toaster compatible ?lm. to serve as 
a disposable package for storage of the frozen French fries 
as well as for support in the toaster. 
The frozen French fries preferably have a moisture con 

tent ranging from 35% to 55% by weight prior to being 
heated in the toaster. 
The apertures provide an open area in the front and said 

back between the solid band of material and the drip trough. 
which ranges from about 50% to about 75%. However. the 
apertures are sized small enough that the frozen French fries 
and the heated French fries cannot escape from the container 
through the apertures. 

BRIEF DESCRIPTION OF THE DRAWINGS 

While the speci?cation concludes with claims which 
particularly point out and distinctly claim the present 
invention. it is believed that the present invention will be 
better understood from the following description of pre 
ferred embodiments. taken in conjunction with the accom 
panying drawings. in which like reference numerals identify 
identical elements and wherein: 

FIG. 1 is perspective view of a toaster and a preferred 
embodiment of the present invention. showing a container 
for heating frozen French Fries with its top portion extend 
ing from the toaster slot; 

FIG. 2 is a sectioned perspective view of the container of 
FIG. 1. taken along section line 2—2 of FIG. 1. showing 
apertures in both front and back of an upright container 
structure having folded side edges. an open top. a closed 
bottom. a ?uid-absorbing member at the dosed bottom. and 
French fries resting atop the ?uid-absorbing member; 

FIG. 3 is a perspective view of an alternative embodiment 
of the present invention. showing the container for heating 
frozen French fries; 

FIG. 4 is a sectioned side elevation view thereof. taken 
along section line 4-—4 of FIG. 3. showing non-apertured 
portions A and B located at the ends of French fries inside 
the container; 

FIG. 5 is a perspective view of another alternative 
embodiment of the present invention. showing the container 
for heating frozen French fries; and 

FIG. 6 is a sectioned side elevation view thereof. taken 
along section line 6——6 of FIG. 5. showing non-apertured 
portions C and D located at the ends of French fries inside 
the container. and a non-electrically conductive lifting tab 
attached to the container. 

DETAILED DESCRIPTION OF THE 
INVENTION 

Referring now to the drawings. and more particularly to 
FIGS. 1 and 2. there is shown a ?rst preferred embodiment 
of the present invention. which provides a container for 
heating frozen French fries in a toaster. and is generally 
indicated as 10. Container 10 has an upright structure 
comprising a front 12. a back 14. a top portion 16. a closed 
bottom 18. and side edges 20. Top portion 16 has an 
openable top end 21. which may be closable or always open. 
Container 10 is designed to hold a plurality of frozen French 
?'ies 22 one layer deep between front 12 and back 14. 

Front 12 and back 14 both have apertures 24 therethrough 
for the purpose of allowing radiant heat from a conventional 
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4 
toaster into container 10 to heat frozen French fries 22. A 
conventional toaster 26 typically has one or more upright 
slots 28 into which are placed items to be heated. At either 
side of each slot is a heating element (not shown) which may 
be heated to about 600° F. At this temperature. infrared 
radiation is directed from the heating elements toward the 
item resting in each slot. The heating elements do not contact 
the items in the slots; therefore. radiation is believed to be 
the primary means of heat transfer. Heating continues for 
several minutes or until a sensor detects the desired tem 
perature or discoloration of the heated item. The user 
generally is required to lift the heated item out of the toaster 
slot after the heat cycle is completed. 

Apermres 24 preferably have an open area which enables 
heat to enter at a rate which properly heats the French fries. 
Different food article sizes. shapes. and moisture content. for 
example. may require di?erent aperture open areas to regu 
late heating rate. For French fries of the type disclosed in 
copending application. Ser. No. 08/639320. entitled “PRO 
CESS FOR PREPARING FROZEN PAR-FRIED POTATO 
STRIPS HAVING DEEP FRIED TEXTURE WHEN OVEN 
FINISHED”. ?led on Apr. 29. 1996. and assigned to the 
assignee of the present application. which is hereby incor 
porated by reference. the preferred open area ranges from 
50% to 75%. Apertures 24 also enable steam generated 
during the heating of frozen French fries 2.2 to escape from 
the food articles to outside of container 10. Apertures 2A are 
preferably round and 9.5 mm in diameter and are placed in 
horizontal rows. Any pattern or shape of apertures may be 
used to provide the desired open area. However. it is 
preferable that aperture size be limited to a size smaller than 
that which will allow either frozen or heated French tries to 
escape from the container through such apertures. 

Container 10 may be made substantially rigid from metal 
as a reusable holder for a plurality of frozen French fries. or 
it may be made from thin ?exible metal foil such that it is 
disposable. If reusable. top portion 16 preferably has a 
permanently open end 21 for loading and unloading French 
fries. If disposable. top portion 16 may have either a 
permanently open end 21 or a closable end which is open 
able or partially openable for venting while containing 
French fries. For example. top portion 16 could be foldable 
downward against front 12 and even sealed thereto for 
storage of frozen French fries 22.. 
Top portion 16 preferably extends well above the vertical 

slot of a conventional toaster so that the extended portion is 
cool-to-the-touch during and after heating in the toaster. The 
apertures in the thin metal foil provide limited conduction 
paths for heat between apertures and convection paths for air 
to cool the foil. Having a cool-to-the-touch portion enables 
the user to safely lift the heated package and contents out of 
the toaster by his or her ?ngers. Utilizing the apermred top 
portion of the container for cool-to-the-touch handling 
eliminates the need for add-on handles or other more expen 
sive solutions. For cool-to-the-touch effectiveness. the top 
portion preferably extends 25 mm to 50 mm above the 
toaster slot when the container is fully inserted into the slot. 
A defective toaster may enable a current to pass through 

container 10 from toaster 26 and thereby potentially cause 
an electrical shock. Although such occurrence could be 
expected to be extremely rare based on known toaster safety 
records. top portion 16. and indeed entire container 10. may 
be coated externally with an electrically non-conductive 
material. such as silicon dioxide. Alternatively. as shown in 
FIGS. 5 and 6. an electrically non-conductive paper lifting 
tab may be attached to the container in place of top portion 
16 in order to reduce container material as well as to reduce 
the potential for electrical shock. 
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Side edges 20 of container 10 have no adhesive holding 
them together because adhesive may melt or otherwise 
contaminate French fries inside the container during heating. 
Instead. side edges 20 of front 12 and back 14 are held 
together for example. by folding the front or the back side 
edges into a lap joint or by folding abutted edges 180° 
together in one direction. or by other commonly known 
folding techniques. Once folded. the foil holds its folded 
condition and thereby maintains the side edges closed. 
Alternatively, for thin metal foil. a preferred means of 
joining side edges is to crimp abutted side edges as shown 
in FIG. 3. Still other mechanical fastening techniques may 
be used. such as perforating abutted side edges. spot welding 
them together. or combinations of these techniques. It is 
preferred that the mechanical fastening technique have 
adequate strength to withstand handling and heating but be 
weak enough that side edges are openable to ease the 
removal of heated French fries from the container after 
heating is completed. Preferably. the thin metal foil is 
aluminum foil 1 mils to 4 mils thick. 

Closed bottom 18 of container 10 is preferably folded so 
that container 10 may be made of a single sheet of material; 
however. closed bottom 18 may be joined similarly to side 
edges if front and back are two different sheets of material. 
The fold depends on the type of side edge seam used. For 
example. in FIG. 2. a rounded bottom or single crease fold 
is used when side edges are folded in an overlap fashion. 
However. in FIG. 3. multiple bottom folds may be used 
when side edges are abutted and then joined. The closed 
bottom is designed to accommodate the thickness of the 
single layer of French fries placed in the container. 
For French fries. which contain ?uids in addition to Water. 

such as oil. heating causes ?uids to drip from the French 
?ies. Closed bottom 18 preferably forms a drip trough 30 
into which the drippings may accumulate. Located in drip 
trough 30 of closed bottom 18 is preferably a ?uid-absorbent 
member 32. which is made of a material which will absorb 
drippings while supporting French ?ies 22 so that drippings 
are etfectively separated ?om the French fries. Fluidabsor 
bent member 32 may be ?xedly attached into drip trough 30 
or it may be removable therefrom so that a replacement 
member 32 may be used in a reusable container. In the 
disposable container. ?uid-absorbing member 32 is prefer 
ably ?xedly attached by mechanically crimping drip trough 
30 part way around it or by adhesively bonding member 32 
to the bottom of drip trough 30. Adhesive used below the 
level of the toaster heating elements remains relatively cool 
during food article heating. 
When French fries are heated in a toaster. the uppermost 

ends 33 and lowermost ends 35 of the French fries may be 
burned because they are typically tapered and therefore have 
less mass and greater surface areas at their ends. which 
enables the ends to heat faster than the bodies of the French 
?ies. To avoid burning. the ends. of the French fries are 
preferably protected from exposure to direct radiation from 
toaster heating elements. This protection is accomplished by 
providing front 12 and back 14 with non-apertured zones at 
the elevation of the tapered ends of the French fries. At the 
uppermost ends 33 of French ?ies 22. a solid band of 
material 34 in front 12 and a solid band of material 36 in 
back 14 serve to shield direct radiation ?om the heating 
elements. At lowermost ends 35 of French fries 22. drip 
trough 32 is provided a depth without apertures. which 
similarly shields lowermost ends 35 ?om the direct radiation 
of the heating elements. Preferably. apertures are located a 
distance A from the bottom edge of the container and the 
solid band has a width B. as shown in FIG. 4. 
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FIGS. 3 and 4 show an alternative embodiment of the 

container for heating frozen French fries in a toaster. which 
is essentially the same as the embodiment of FIGS. 1 and 2. 
except that the side edges are shown crimped closed instead 
of folded. A container generally indicated as 40 has an 
upright structure comprising a ?ont 42. a back 44. a top 
portion 46. a closed bottom 48. and side edges 50. Top 
portion 46 has an openable top end 51. which may be 
closable or always open. Container 40 is designed to hold a 
plurality of frozen French ?ies 52 one layer deep between 
front 42 and back 44. 

Front 42 and back 44 both have apertures 54 therethrough 
for the purpose of allowing radiant heat from a conventional 
toaster into container 40 to heat frozen French ?ies 52. 
Apertures 54 preferably have an open area which enables 
heat to enter at a rate which properly heats the French fries. 
Apertures 54 are preferably round and 9.5 mm in diameter 
and are placed in a nested pattern. Any pattern or shape of 
apertures may be used to provide the desired open area. 

Since container 40 is preferably made of thin ?exible foil. 
top portion 46 may have either a permanently open end 51 
or a dosable end which is openable. For example. top portion 
46 could be foldable downward against front 42 and even 
sealed thereto for storage of ?ozen French fries 52. Top 
portion 46 preferably extends well above the vertical slot of 
a conventional toaster so that the extended portion is cool 
to-the-touch during and after heating in the toaster. 

Closed bottom 48 of container 40 is preferably folded so 
that container 40 may be made of a single sheet of material 
and yet accommodate the thickness of the single layer of 
French fries placed in the container. Closed bottom 48 
preferably forms a drip trough 60 into which the drippings 
may accumulate. Located in drip trough 60 of dosed bottom 
48 is preferably a ?uid-absorbent member 62. which is made 
of a material which will absorb drippings while supporting 
French ?ies 52 so that drippings are effectively separated 
from the French fries. 

FIGS. 5 and 6 show another alternative embodiment of 
the container for heating frozen French fries in a toaster. 
which is essentially the same as the embodiment of FIGS. 3 
and 4. except that the top portion. which extends above the 
toaster. is replaced by a non-electrically conductive lifting 
tab. A container generally indicated as 80 has an upright 
structure comprising a front 82. a back 84. a lifting tab 86. 
a closed bottom 88. and side edges 90. Opposite closed 
bottom 88 is an openable top end 91. which may be closable 
or always open. Container 80 is designed to hold a plurality 
of frozen French ?ies 92 one layer deep between front 82 
and back 84. 

Front 82 and back 84 both have apertures 94 therethrough 
for the purpose of allowing radiant heat from a conventional 
toaster into container 80 to heat frozen French fries 92. 
Apertures 94 preferably have an open area which enables 
heat to enter at a rate which properly heats the French ?ies. 
but with small enough apertures that the French fries cannot 
fall out. Apertures 94 are preferably round and 9.5 mm in 
diameter and are placed in a nested pattern. Any pattern or 
shape of apertures may be used to provide the desired open 
area. 

Since container 80 is preferably made of thin metal foil. 
openable top end 91 may either be permanently open or 
closable and openable. Openable top end 91 is located 
within toaster slot 28 when heating occurs. Electrically 
non-conducting lifting tab 86 is preferably made of paper 
and is connected to container 80 by staple. crimp. or other 
attachment means. Lifting tab 86 preferably extends well 
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above the vertical slot of a conventional toaster so that it is 
cool-to-the-touch during and after heating in the toaster. 

Closed bottom 88 of container 80 is preferably folded so 
that container 80 may be made of a single sheet of material 
and yet accommodate the thickness of the single layer of 
French fries placed in the container. Closed bottom 88 
preferably forms a drip trough 100 into which the drippings 
may accumulate. Located in drip trough 100 of closed 
bottom 88 is preferably a ?uid-absorbent member 102. 
which is made of a material which will absorb drippings 
while supporting French fries 92 so that drippings are 
effectively separated from the French fries. 

In a particularly preferred embodiment of the present 
invention. French fries 22. 52. and 92 have an average length 
of 76 mm to 102 mm. an average thickness of 6 mm and an 
average width of 6 mm. Although the aperture size of 9.5 
mm diameter is large enough for a 6 mm by 6 mm cross 
section to pass through. the ability to angle a French fry 
relative to the plane of an aperture within the container is 
limited; thus. this aperture size and shape effectively pre 
vents French fries falling out of the container. as determined 
empirically. Typically. a container 40 will hold 18 French 
fries stacked upright. side-by-side in a single layer. Con 
tainer 40 has outer dimensions of 152 rmn height. 124 mm 
width. and 7 mm thickness. Dimensions A and B or C and 
D are preferably 12 mm and 12 mm. respectively. Aperture 
open area in the front and back of the container between 
solid band of material and the non-apertured drip trough 
preferably ranges from about 50% to about 75%. 

Fluid-absorbing members 32. 62. and 102 may be hydro 
philic and/or lipophilic materials selected from the group 
consisting of ?bers. foams. gels. and combinations thereof. 
For French fries. ?uid-absorbing member 62 preferably has 
dimensions of 6 mm by 110 mm. Fluid absorbing member 
62 is preferably made of open-celled polymeric foam of the 
type described in US. Pat. No. 5.260.345 to DesMarais et 
at. entitled “ABSORBENT FOAM MATERIALS FOR 
AQUEOUS BODY FLUIDS AND ABSORBENT 
ARTICLES CONTAINING SUCH MATERIALS”. which 
issued on Nov. 9. 1993. and which is hereby incorporated by 
reference. 
The time for toasting frozen French fries typically ranges 

from about 1.5 minutes to about 2.5 minutes. Overheating 
container 40 is not a problem. since it is made of metal that 
melts at nearly double the temperature of a conventional 
toaster heating temperature. It is believed that ?uid 
absorbing member 62 experiences much less of that heat 
because it is located near the bottom of the toaster. 

Reheated prior art frozen French fries generally lack the 
desirable surface crispness associated with high-quality 
deep-fried French fries because the frozen fries are par-fried 
to relatively high moisture contents (e.g.>50% bulk 
moisture) prior to freezing. The limited amount of trying to 
yield a relatively high-moisture parfry results. upon toaster 
heating. in a fry that lacks a crust structure typical of 
deep-fried French fries. One approach for producing a crust 
in a toaster heated fry that more closely simulates that of 
deep-fried French fries is to parfry the potato strips more 
extensively to a lower moisture content (e.g.<50% bulk 
moisture) so as to more fully develop the crust structure and 
thickness. While this approach may yield improved surface 
crispness upon toaster heating of the parfn'es. it also remits 
in a significant driving force for moisture migration during 
frozen storage. The thicker. more developed low-moisture 
crust region of the resulting parfry has a relatively low water 
activity (Aw) and will. therefore. tend to act as a sink for the 
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movement of water vapor away from the internal core of the 
parfry during frozen storage. Consequently. there is a poten 
tial that with an extended time of frozen storage (and/or 
?uctuating temperatures) the internal core of the fry will be 
dehydrated to such an extent that the toaster heated French 
fry will be perceived as having an unacceptably dry interior. 

Moisture conditioning of par-fried potato strips. upon 
oven-?nishing. yield deep fried internal and surface textural 
properties. It has been found that toaster heated French fries 
that have substantially the same internal and surface texture 
as deep fried French Fries can be produced by reducing the 
amount of moisture transfer that occurs between the high 
moisture internal starch matrix and the low-moisture crust 
region during frozen storage. This reduction in moisture 
transfer is accomplished by hydrating the outer surface of 
par-fried potato strips prior to frozen storage. As a result of 
this surface hydration step. parfried potato strips can be 
produced that have been fried more extensively to lower 
moisture contents (i.e.<50% moisture) to more fully develop 
the crust structure. and yet which are not subject to signi? 
cant water movement from the try interior to the crust region 
during frozen storage. The surface hydration step effectively 
increases the water activity of the outer crust region. thereby. 
greatly reducing or eliminating the water activity differential 
between the fry interior and crust region that is the drying 
force for moisture migration. Upon toaster heating. these 
hydrated par-fries have a surface texture more like deep-fried 
French fries because they have been parfried more exten 
sively to develop the crust structure. In addition. the toaster 
heated fries have a desirable moist interior because the 
surface hydration step has minimized dehydration of the 
core during frozen storage. Net. the toaster heated French 
fries of the present invention possess both internal and 
surface textural attributes that closely simulate deep-fried 
French fries. 
A particularly preferred process for preparing par-fried 

potato strips which. when toaster heated. have substantially 
the same crispness and internal textrn'al attributes of French 
fried potatoes that have been ?nished by deep frying com 
prises the steps of: 

(a) parfrying potato strips at an oil temperature of from 
about 270° F. (132° C.) to about 385° F. (196° C.) for 
a time sufficient to reduce the moisture content of the 
par-fries to from about 50% to about 30%; (b) hydrat 
ing the surface of the par-fries by application of water 
or an aqueous solution or dispersion unu'l the weight 
thereof is increased by from about 1% to about 12%; 
and (c) freezing the hydrated par-fries. The resulting 
frozen hydrated par-fries have a bulk moisture of from 
about 35% to about 55% moisture by weight. 

While particular embodiments of the present invention 
have been illustrated and described it will be obvious to 
those skilled in the art that various changes and modi?ca 
tions may be made without departing from the spirit and 
scope of the invention. and it is intended to cover in the 
appended claims all such modi?cations that are within the 
scope of the invention. 
What is claimed is: 
1. A container for heating frozen French fries in a toaster. 

said container comprising an upright structure and frozen 
French fries therein. said upright structure adapted to remov 
ably fit into a vertical slot of a conventional toasters and be 
supported by said toaster during a toaster heating cycle. said 
upright structure having a front and back connected to a 
closed bottom. said front and back having side edges said 
front and back also having apertures therethrough for pass 
ing heat from said toaster to said frozen French fries located 
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inside said upright structure and for passing steam from 
heated French fries to outside of said upright structure. said 
upright structure having an openable end to permit removal 
of said heated French fries. said frozen French fries being 
oriented upright and side-by-side in said upright structure 
said frozen French fries having uppermost and lowermost 
ends and said closed bottom forming a drip trough for 
collecting drippings from said lowermost ends of said heated 
French fries. said drip trough protecting said lowermost ends 
of said French fries from direct radiation from said toaster 
and said uppermost ends of said French fries being protected 
from direct radiation from said toaster by a solid band of 
material in said front and said back of said upright structure 
at a location covering substantially all of said uppermost 
ends of said French fries. said apertures being sized small 
enough that said frozen French fries and said heated French 
fries cannot escape from said upright structure through said 
apertures. 

2. The container of claim 1 wherein said apertures provide 
an open area in said front and said back between said solid 
band of material and said drip trough. said open area ranging 
from about 50% to about 75%. 

3. The container of claim 1 wherein said Frozen French 
fries have a moisture content ranging from 35% to 55% prior 
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to heating in said toaster so that after heating. heated French 
fries have substantially the same internal and surface texture 
as deep fried French fries. 

4. The container of claim 1 wherein said upright structure 
is mechanically held together without adhesive such that 
mechanical fastening provides adequate strength for han 
dling but is weak enough that said container is easily 
openable. 

5. The container of claim 1 further comprising a ?uid 
absorbent member ?xedly attached to said drip trough. 

6. The container of claim 1 further comprising a handle 
portion extending above a toaster slot when said container is 
supported in said slot so that said handle portion is cool-to 
the-touch during and after heating. and said handle is 
electrically non-conductive to reduce the potential for elec 
trical shock when removing said container from said slot. 

7. The container of claim 6 wherein said handle portion is 
a lifting tab made of paper and is attached to said container. 

8. The container of claim 6 wherein said handle portion is 
an extension of said container. said handle portion having 
apertures to limit heat conduction and having an external 
coating of an electrically non-conductive material. 
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